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酸度測定等の分析に活用されている（Haiyan Cen and 
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測定波長範囲は 400～2500nm で，波長間隔は 2nm
である．また測定したスペクトルは，１次微分或い
は２次微分処理を施した．微分のセグメントとゲッ



























   ・・・（１） 
その際，成分の実測値（従来法によるもの）と予
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の結果は表 1 に示す． 
 







































F R SEC SECV Bias
700-1100nm 4 0.93 0.25 0.30 -0.01
1100-1800nm 5 0.91 0.26 0.36 0.01
1800-2500nm 5 0.93 0.24 0.30 0.00
F, number of factors;
R, correlation coefficient;
SEC, standard error of calibration;
SECV, standard error of cross validation;
Bias, average of differences between reference value and NIR
value
F R SEC SECV Bias
700-1100nm 5 0.84 0.36 0.46 0.02
1100-1800nm 5 0.88 0.32 0.40 -0.01
1800-2500nm 6 0.80 0.35 0.50 0.00
F, number of factors;
R, correlation coefficient;
SEC, standard error of calibration;
SECV, standard error of cross validation;
Bias, average of differences between reference value and NIR
value
- 1 3 -
陳介余ら／秋田県立大学ウェブジャーナル B／ 2017, vol. 4, 131-135
秋田太郎ら/秋田県立大学ウェブジャーナル B/20XX, vol. X, 1-5. 
 
- 4 - 
表３ 粉末試料を用いた乾麺塩分の PLS 回帰分析結
果（破壊方法） 
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F R SEC SECV Bias
700-1100nm 10 0.90 0.40 0.80 0.03
1100-1800nm 7 0.96 0.29 0.51 -0.03
1800-2500nm 5 0.98 0.31 0.38 0.00
F, number of factors;
R, correlation coefficient;
SEC, standard error of calibration;
SECV, standard error of cross validation;
Bias, average of differences between reference value and NIR
value
F R SEC SECV Bias
700-1100nm 10 0.80 0.40 1.23 -0.13
1100-1800nm 9 0.99 0.20 0.29 -0.01
1800-2500nm 7 0.99 0.21 0.30 -0.01
F, number of factors;
R, correlation coefficient;
SEC, standard error of calibration;
SECV, standard error of cross validation;
Bias, average of differences between reference value and NIR
value
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Fundamental study of the moisture measurement of dried noodles by 
near-infrared spectroscopy
Jie Yu Chen1, Han Zhang1 
1 Department of Biotechnology, Faculty of Bioresource Sciences, Akita Prefectural University 
Keywords: dried noodle, moisture measurement, near infrared spectroscopy
To explore the possibility of the rapid moisture measurement of dried noodles by near-infrared spectroscopy, the relationships between the 
moisture of dried noodles and near-infrared spectra were checked by multivariate analysis. The near infrared spectra of dried noodle samples were 
measured using two methods (destruction method and non-destruction method). The destruction method was to set a powdery sample of dried 
noodles into the powdery cell for the measurement of spectra. The non-destruction methods was to set a raw dried noodle sample into the 
powdery cell. Using the spectra of dried noodle samples provided by both measurement methods, the relationship between the moisture of dried 
noodles and near infrared spectra were examined by the PLS regression analysis method. As a result, a close relationship between the moisture of 
dried noodles and near-infrared spectra was shown in both experiments, and the possibility of the rapid moisture measurement of dried noodles by 
near-infrared spectroscopy was shown. 
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